
SNACKS

Cornichons. 												            45

Rödräka. Chili, citron, vitlök, persilja.					      				    155

Konfiterad potatis. Svart vitlöksmajonnäs, granatäpple, pecorino. 					     125 

Pocherat ostron. Champagne, avrugakaviar, gräslök. 							       65

Konserverad gulfenad tonfiskbuk. Citron, kapris, majonnäs, crostini, ndujasmör. 				    145

Iberico. Kebabkryddning, harissasås, vitlökssås, isbergsallad, picklad jalapeno. 				    135

Calzone. Vitlökssmör, ost, örter. 										         145

FÖRRÄTTER

Tartar. Almenäs tegel, picklad gulbeta, brynt timjansmör, ramslökskräm, friterad lök.		   	 165/275

Chiliglaserad blomkål. Tostada, bränd fetaost, blomkålspure, krasse.	   				    155

Halstrad bläckfisk. Padrones, vitkål, yuzu koshomajonnäs, ponzusås. 					     245 

VARMRÄTTER

Rödtunga. Dill- och svartpeppar, brynt smör, potatispuré, champinjoner, marockansk citron.	  		  395

Bakad röding. Blåmusselsås, svart lime, sommarkål, äpple, dragon. 					     345

Ryggbiff. Grön sparris, syrad silverlök, haricot verts, grönpepparsås, potatisfondant. 			   425

Sotad vit sparris. Cashewnöt- och bönpuré, sauce vierge, krasseolja, hyvlad parmesan. 		    	 295 

DESSERT

Marängswiss. Vaniljglass, vispad grädde, färska jordgubbar, chokladcrumble.			    	 125

“Cheesecake”. Hallonsorbet, turkisk peppar, lime & färskostcreme, mixad biscoff. 				   125

Ost-dessert. Riven parmesan, lagrad balsamico, päron, salta nötter.	  				    115

Hemmagjord glass eller sorbet. 										         65



SNACKS

Cornichons. 												            45

Red shrimp. Chili, lemon, garlic, parsley.						       			   155

Confit potatoes. Black garlic mayonnaise, pomegranate, pecorino. 					     125 

Poached oyster. Champagne, avruga caviar, chives.							        65

Canned yellowfin tuna belly. Lemon, capers, mayonnaise, crostini, njuda butter.				    145

Iberico. Kebab seasoning, harissa sauce, garlic sauce, lettuce, pickled jalapeno. 				    135

Calzone. Garlicbutter, cheese, herbs. 									         145

STARTERS

Tartar. Almenäs tegel, pickled yellow beet, browned thyme butter, wild garlic creme, fried onion. 		  165/275

Chili-glazed cauliflower. Tostada, burnt feta cheese, cauliflower purée, cress. 				    155

Seared octopus. Padrones, white cabbage, yuzu koshomayonnaise, ponzu sauce. 				   245 

MAIN COURSES

Witch flounder. Dill and black pepper, browned butter, potato puré, mushrooms, maroccan lemon. 			   395

Baked char. Mussel sauce, dried lime, summer cabbage, apple, tarragon.					    345

Sirloin steak. Green asparagus, pickled silver onion, green beans, green pepper sauce, potato fondant.	 425

Charred white asparagus. Cashew- and bean puré, sauce vierge, cress oil, grated parmesan. 		  295 

DESSERTS

Meringue. Vanilla ice cream, whipped cream, fresh strawberries, chocolate crumble.			   125

“Cheesecake”. Raspberry sorbet, licorice, lime and cream cheese, mixed biscoff.	  			   125

Cheese dessert. Grated parmesan, aged balsamico, pears, salted nuts.					     115

Homemade ice cream or sorbet. 									         65


